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Abstract
 
Total polyphenol content and antioxidative activity of the non-edible parts;i.e.,
seeds and peel,of three tropical fruits(mango,avocado and starfruit)and apple were
 
analyzed and compared with those of the edible parts. Antioxidative activity was
 
evaluated based on the ability of the fruit extracts(seed,peel and pulp)to scavenge
 
the DPPH radical. The non-edible parts of the tropical fruits tested were found to
 
have significant antioxidant activities. Among them,the DPPH radical scavenging
 
assay showed the mango seed extract to have the highest antioxidant potential.
The DPPH radical scavenging ability of these extracts was closely correlated with
 
their total polyphenol content. Crude mango seed polyphenols were used in cookies
 
to investigate their applicability to food preservation. The cookies were left for 50
 
days at 50℃ for peroxide value (POV)determination. The oxidation of cookies
 
containing the seed polyphenols was significantly suppressed to 90% of that of
 
control cookies baked without polyphenols. The non-edible parts of the tropical
 
















































































































































































Fig.2 Total polyphenol content of fruits extract.
Fig.3 Correlation of DPPH radical scavenging
 





































































Fig.4 Effect of the mango polyphenols on the
 







Antioxidant and antiproliferative activities
 
common fruits.J. Agric. Food Chem.,50,
7449-7454(2002).
３) Yilmaz,Y., and Toledo,R.T.,Major
 
flavonoids in grape seeds and skins:Antiox-









Antioxidant compounds from bananas(Musa-
Cavendish).Food Chem.,79,351-354.(2002).
６) Leong,L.P.,and Shui,G., An investigation
 










９)Kumazawa, S., Taniguchi, M., Suzuki, Y.,
Shimura, M., Kwon, M-S., and Nakayama,
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